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When  you  go  to  market  this  month  to  iDuy  fresh  foods  for  the  family,  rememlDer 
green  corn  and  cantaloups.    Now  is  the  season  to  indulge  in  hoth  these  favorites  for 
A,iigust  is  the  month  when  they  are  most  plentiful. 

Other  fresh  fruits  and  vegetahles  that  reach  their  peal-c  this  month  are;  lima 

JCans,  avocados  (formerly  called  alligator  pears),  and  hlueherries ,  hucklcherrios , 
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tigs  and  nectarines.     This  month,  too,  poach  supplies  will  he  largest,  hut  that's  un- 
isual.    Ordinarily  the  top  of  the  poach  season  comes  in  July,     It  comes  in  August 
ihis  year  because  the  late  crop  of  peaches  is  so  much  larger  than  the  early  crop. 
August  also  opens  a  3-month  period  for  Persian  melons.    But  it  closes  the  season  for 
cherries,  tlackherrics  and  rasphcrrics. 

The  markets  are  expecting  more  cantalou.ps  this  month  than  they  had  a  year  ago, 
because  both  Indiana  and  Maryland  report  larger  crops  this  year,     Indiana  and  Mary- 
land are  the  big  cantaloup-producing  centers  in  Augu.st,     California  vdll  continue  to 
iHop  honey de\7  melons  to  market  until  Christmas  and  honeyhall  melons  until  the  end  of 
September ,    Cantaloup  season  ends  in  October.     If  you  arc  fond  of  cantaloups,  better 
the  most  of  them  this  month  and  next. 
Most  fruits  are  on  the  increase  this  month.    More  apples  and  pears  arc  coming 
^ooartcet,  and  more  plums  and  grapes,  as  v;ell  as  more  peaches.     This  is  the  month, 
^'^^t  when  California  Valencia  oranges  appear  to  be  at  their  peak.     So  now  is  the  time 
to  put  fruit  on  your  menu.     Its  plentiful  and  prices  should  be  reasonable. 
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The  Mg  vegetable  news  this  month  is  green  corn.     It's  the  "buy  of  the  month. 
Hew  Jersey-,  one  of  the  tig  fresh  corn  States  at  this  season,  expects  a  corn  crop  much 
larger  than  last  year's. 

Green  corn  is  a  100-percent  American  vegetable.     The  early  settlers  learned 
al30ut  it  from  the  Indians.  So  every  American  housevvife  should  know  how  to  choose  good 
corn  on  the  cob  at  the  market.    But  just  the  same,  a  few  people  hero  and  there  don't 
know  that  a  good  ear  of  corn  has  a  fresh  green  husk  and  a  cob  well-filled  with  bright, 
plump,  milky  kernels  that  feel  rather  firm  when  you  press  them.    Dry,  yellowed  or 
trov/nish  husks  indicate  corn  that  is  old  or  has  been  damaged.    Most  people  Icnow,  too, 
that  corn  is  one  of  the  vegetables  that  must  be  fresh  to  be  good.    It  loses  sweet- 
ness, flavor  and  tenderness  if  it  stands.    Leave  corn  all  day  waiting  in  a  warm  kit- 
chen or  in  a  warm  grocery  store  and  if  just  v/on't  taste  like  the  same  vegetable.  Corn 
at  is  host  goes  directly  from  the  garden  to  the  cooking  kettle.    At  least,  be  sure 
it's  freshly  picked.    And  if  you  have  to  keep  it  a  few  hours  before  cooking,  keep  it 
In  the  refrigerator  or  some  cold  place  and  leave  it  in  the  husk  to  the  last  minute. 

So  much  for  tips  on  fruits  and  vegetables.    Now  for  some  news  about  neat.  Pork 
IS  the  big  meat  news.    A  great  deal  more  pork  is  expected  this  fall  and  winter.  As 
soon  as  hog  marketing  starts  in  October,  pork  supplies  will  be  large  and  prices 
hould  be  reasonable.    In  fact,  during  the  coming  year,  beginning  with  October  first, 
e  should  have  as  much  pork  in  this  country  as  we  used  to  have  before  the  recent 
irought  years. 

As  for  beef  and  lamb,  more  of  both  these  moats  are  on  the  market  this  month 
|han  last.    For  the  rest  of  the  year,  there  will  be  about  the  same  amount  of  beef  for 
sale.    There  will  be  more  better-grade  beef  than  we  had  last  year  but  smaller  supplies 
ci'-gradc  beef.    But  from  now  on  for  the  rest  of  this  year,  there  v/ill  be  smaller 
8u.pplies  of  lajnb. 

As  for  poultry  and  eggs,  supplies  of  both  will  continue  larger  than  last  year. 
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More  poultry  will  "be  coming  on  the  market  each  month  from  now  on  throiigh  Christmas, 
tut  fewer  eggs  will  "be  coming  each  month. 

r/hen  you're  buying  poultry,  you'll  notice  that  chickens  under  a  year  old  v;ill 
te  most  plentiful  on  the  market  during  the  next  six  months.     The  poultry  calender 
rwis  like  this:    July  and  August  arc  the  big  months  for  "broilers.    From  August  to 
OctoTDcr  fryers  come  to  market.    And  then  from  Octoher  to  January  roasters  are  the 
tuy. 

Before  I  finish  these  tips  for  food- shopper s ,  lot  mc  remind  you  of  good  "buys 
as  indicated  "by  the  list  of  surplus  agricultural  commodities.    Pears  and  fresh 
tomatoes  arc  recent  additions  to  that  list.    Rcmcmhcr  them.    The  list  includes:  pears 
and  fresh  tomatoes,  fresh  peaches,  calDhagc,  onions,  huttor,  rice,  cornmcal ,  di'y  iDcans, 
dried  prunes,  wheat  and  graham  flour. 

That's  all  the  food  news  for  toda^-.    Here  in  a  couple  of  weeks. 

But  wait  a  minute — just  a  minute  while  I  tell  you  ahout  a  new  leaflet  on  cook- 
ing poultry.    With  all  these  chickens  coning  to  market,  you'll  want  to  laiow  good 
"ays  to  cook  them.    Write  to  the  Department  of  Agriculture,  Tfashington  ,  D.G.  and  ask 
for  "Poultry  Cooking."    As  long  as  the  supply  lasts,  this  new  leaflet  is  free. 


